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Abstract: PURPOSE: To produce a foamy food such as ice cream, sherbet, etc., with little release of 
foams to the outside of the system, by using a specific colloidal substance as a substanc e to keep the 
amount of a formed gas efficiently. 

CONSTITUTION:. One or more colloidal substances selected from xanthan gum, carrageenan, 
alginate, gelan gum, pectin, etc., are blended with a substance selected from locust bean gum, 
tragacanth gum, alkali metal, alkali earth metal, ammonium salt, etc. Then the blend is mixed with 
water, made into an aqueous blend system and incorporated with a carbonic acid generating 
substance such as calcium carbonate, sodium bicarbonate, etc., and a weak acid such as citric acid, 
malic acid, etc. 
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METHOD FOR THE MANUFACTURE OF FOAMED FOOD 



Claim 



1. A method for the manufacture of a foamed food, characterised in 
that, citric acid and other substances are added to an aqueous system 
comprising a colloidal material such as xanthan gum and carrageenan, 
locust bean gum, tare gum and other substances and sodium carbonate and 
other substance which generates carbon dioxide gas. 



The present invention relates to food or, more particularly, it relates 
to a foamed food such as beverage, material for ice cream, material for 
sherbet and dessert. 

The characteristic which is common to the above-mentioned foods is 
that it is foamy and, according to the known art, it is difficult to give foams to 
such a food in an industrially advantageous manner. In order to give 
foamed property, there is a conventional method where sodium bicarbonate 
and a weak acid such as citric acid are added to a material whereby carbon 
dioxide gas is generated and, in an aqueous system for the material, colloidal 
substance such as agar sol is dispersed as a suspending agent for the 
resulting carbon dioxide gas. According to such a method however, a 
desirable retention of carbon dioxide foams is difficult due to the following 
reasons. Thus, it is necessary to quickly cool the resulting aqueous sol 
down to the temperature of as low as possible being lower than a gelling 
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temperature but, at that time, considerable time is needed until the cooling 
finishes and, therefore, the resulting foams fly away outside the system 
during that time. Accordingly amount of the foams in the resulting aimed 
product decreases corresponding to the amount of the gas flied away outside 
the system. 

Therefore, it is a matter to be solved that the resulting gas is retained 
in the resulting aimed product as much as possible. In the present 
invention, a specific colloidal substance is used whereby such a problem has 
been solved in an industrially advantageous manner. The present 
invention will now be illustrated as hereunder. 

In the present invention, xanthan gum, carrageenan, alginic acid, 
gellan gum and pectin are used as a colloidal substance. Each of them may 
be used solely or two or more thereof may be used jointly. An aqueous 
suspension system of those substances is not gelled both at ambient 
temperature and in a heated system such as at the temperature of 80°C and, 
even it is then cooled, no aqueous gel is formed. 

The aqueous colloidal system of the above-mentioned colloidal 
substance is made into sol [sic - Translate^. With regard to a material for 
making into gel, a specific substance is used. Examples of such a specific 
substance are locust bean gum, tare gum, alkaline metal, alkaline earth 
metal and ammonium salt. Examples of a substance which produces 
alkaline metal are sodium chloride and potassium chloride. Examples of a 
substance which produces alkaline earth metal are calcium lactate and 
magnesium carbonate. Examples of a substance which produces 
ammonium salt are ammonium chloride, ammonium sulphate and 
ammonium phosphate. Amount of those substances used may be not more 
than about 30% (by weight; hereinafter, % will be used in the same sense) to 
the colloidal material. 

Both substance as mentioned above are compounded and made into 
an aqueous mixed system and, at the same time, foams are sustained. For 
such a purpose, a carbonate such as calcium carbonate, sodium carbonate or 
sodium bicarbonate and a weak acid such as malic acid are added at the 
same time. Alternatively, inert gas is blown thereinto. It is also possible 
to add yeast for bread. As a result, the colloidal material immediately forms 
an aqueous gel. At the same time, many foams are dispersed in the 
aqueous gel. As such, a foamed product is produced. The product obtained 
here is an aimed foamed food. 

As a result, the present invention achieves its object. 
One of the embodiments of the present invention is that an instant 
food is able to be prepared. To be more specific, a weak acid or a carbonate 
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is prepared besides a mixed system of a colloidal material, a material to be 
made into gel and a carbonate and, in eating or drinking, both are 
compounded and made into an aqueous system. 

The present invention is industrially advantageous. That is because 
generation of foams and preparation of aqueous gel of the colloidal material 
at ambient or lower temperature take place at the same time. 

Example 1 

A solution (50 parts; by weight and the term "part(s)" will be used in ^ 
the same sense as hereinafter) comprising 2 g of sodium carbonate, 0.2 g of 3 |* cfl 7 
calcium lactate and 47.8 g of water and a solution (50 parts) comprising 1.5 g j i/Oj ^ K 
of tartaric acid, 1 g of highlymethoxylated pectin, 1 g of ormethoxylpectin [a 
letter before a hyphen (seemingly "(0") is illegible in the printed specification - Translator] 
and 46.5 g of water were mixed. Carbon dioxide gas was generated 
immediately, the volume increased to an extent of two-fold and, when it was 
allowed to stand for 1 hour at ambient temperature, no carbon dioxide gas 
was released whereupon an instant shake drink was able to be prepared. 
However, when no calcium lactate was added, carbon dioxide gas 
disappeared within five seconds. 

Example 2 

An aqueous solution (30 parts) comprising 1.2 g of sodium O.OIU1 
bicarbonate, 0.03 g of locust bean gum and 28.77 g of water, a solution (40 o-itx*^ 
parts) comprising 1.0 g of citric acid, 0.16 g of xanthan gum, 0.6 g of Qr& ^ 
highlymethoxylated pectin and 38.2 g of water and raw cow's milk (60 parts) 0 ^ f 
were mixed. Carbon dioxide gas was generated immediately, the volume ' J 
increased to an extent of two-fold and, when it was allowed to stand for 1 1 s 
hour at ambient temperature, no carbon dioxide gas was released. When it 
was allowed to stand in a freezer (-15°C), ice cream with a smooth texture in 
which foams were still contained was able to be prepared. However, when 
no xanthan gum was added, carbon dioxide gas disappeared within 10 
seconds. 

Example 3 

An aqueous solution (40 parts) comprising 1.5 g of sodium 6 ^ 
bicarbonate, 0.4 g of carrageenan and 38.1 g of water, a solution (40 parts) / 
comprising 0.8 g of malic acid and 39.2 g of water and orange juice (40 parts) 
were mixed whereupon carbon dioxide gas increased to an extent of 2.2-fold. 
When it was allowed to stand at ambient temperature for 1 hour, no carbon 
dioxide gas was released. When it was allowed to stand in a freezer (-17°C), 
sherbet containing foams was able to be prepared. However, when no 
carrageenan was added, carbon dioxide gas disappeared within 10 seconds. 

[ End ] 
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